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伝統野菜品種は平成 25 年現在 30 種類が秋田県に






機質，ビタミン A と C，脂質と脂肪酸について分析し，その結果を「日本食品標準成分表 2015 年版（七訂）」に収録されている一
般野菜の値と比較した．2 倍以上の差があったものは，仁井田菜で脂質が 2 倍，ひろっこで亜鉛が 2.2 倍，三関せりで銅 3.4 倍，亜
鉛 2.1 倍，マンガン 2.5 倍で，脂質 4 倍であった．
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で高い値を示した．無機質で，鉄 1.9 倍，銅 3.4 倍，
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ろっこで亜鉛が 2.2 倍，三関せりで銅 3.4 倍，亜鉛
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The Research of Nutritional Components of Traditional Vegetables in Akita
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Traditional vegetables are defined as those locally grown for a long period of time and closely related to the traditional cuisine in the area. These 
vegetables are also called heirloom or indigenous vegetables and are typically sold at local farmer’s markets. However, the production of these 
vegetables is gradually decreasing because of the difficulties in production and marketing. In Akita prefecture, there are 39 cultivars of traditional 
vegetables, and Akita prefectural authorities are interested in their application to business and tourism. Researchers are interested in the diversity, 
improvement of cultivating methods, and nutrition and food functionality of these vegetables. We herein report that 5 traditional vegetables were 
investigated for their nutritional components (minerals, vitamin A and C, lipid, and fatty acids), and the results were compared with those of F1 
vegetables. 
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